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_ Weir retort, 45 
Mustard seed 
glucosinolate extraction, 75 
Mutagen 
content in eau-de-vie, 134 


Nisin 

in bacon, 38 
Nitrite 

fatty acid breakdown, 254 

L. viridescens, 78 
Noodles 

Canadian wheat for, 114 
Nutrition 

dry beans, 202 

fast foods, 195 

rapeseed protein, 95 


Papaya 

freeze dried, 7 

water sorption characteristics 

Pear 

juice/mash, 12 

polyphenol oxidase, 12 
Phaseolus vulgaris 

lipase, 23 

protein, 202 
Phytoesterogens 

in coffee extracts, 191 


Pollock 

for surimi, 158 
Polyphenol oxidase 

apple, 223 

pear, 12 

activity in artichokes, 210 
Post-Mortem 

chicken muscle, 241 

firmness, 167 
Pork 
colour measurement, 170 

fatty acid breakdown, 254 

firmness, 167 

pneumatic measurement, 167 
Processing 

milk, 163 

pears, 12 

rapeseed, 95 

retort pouch, 45 

thermal, 45, 62, 148, 174, 215 

tofu, 53 

wheat, 114 
Protein 

bean, 202 

chicken breast muscle protein, 

241 

concentrate, 82, 174 

pea, 174 

squid tentacle, 158 
Proteinase 

production in milk, 104 
Pseudomonas fluorescens 

milk, 104 

proteinase production, 104 


Quality 
apple juice, 223 
dry beans, 202 
roasts, 121 
sensory of cod, 181 
surimi, 158 


Rapeseed 
antioxidants, 130 
bread, 231 
canola, 57 
concentrate, 82 
copper, 82 
extraction/treatment, 57, 75 
glucosinolates, 57, 75 
oil, 130 
pork, 167 
protein, 95 
turbot, 249 

Retort 
heat transfer, 148 
Weir type, 45 
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Retort Pouch 
heat transfer, 45, 148 


Saskatoon berries 
anthocyanins, 107 
phenolics, 107 
color, 107 

Scanning Electron Microscopy 
restructured beef, 137 

Sensory Evaluation 
bacon, 38 
bread, 114 
cod, 186 
fish sauce, 28 
meat, 121 
noodles, 114 
tofu, 53 
turbot, 249 

Soy 
milk, 53 

Spoilage 


Squid 

tentacle protein, 158 
Stability 

French bean flour, 92 

Canola oil, 130 
Streptococci 

in ham, 62 

thermal resistance, 62 
Succinylation 

egg white, 17 
Supplementation 

zinc, 82 
Surimi 

with squid protein, 158 


Texture 
tofu, 53 
Tofu 
processing, 53 
Trimethylamine 
cod, 3 


Turbot 
controlled atmosphere storage, 
249 


Veal 

colour measurement, 170 
Vitamins 

folacin, 195 


Wheat 
noodle processing, 114 
steamed bread, 114 

Whey Protein 
denaturation, 163 
separation, 227 

Wine 
activated carbon, 145 
mono/divalent ions, 145 


Zinc 
supplementation, 82 


cod, 3 
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